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Sec. F12. (a) Food equipsent that is certiffed or classified for sanitation by an American National Standards
nstitute accredited certification program will be deemed to comply with sections 161,205 through 213,215
firough 217, 218 through 226, 229 through 232, 253 through 256, 261 through 266, 271, 277 through 282, 288,
05 through 306, and 333 of this rule.

/" Vor purposes 0f 1his section, & vivbation of subseetion () is a noneritical item,

MOBILE RETAIL FOOD ESTABLISHMENT Section 113 I

10 FAC 7-24-113 Mobile Retall Foodt Establishmont

Huc. 113. (a) A mobile retail food establishment must be physically (ransported {0 4 commissary or servicing
rea, or hoth, af Jeust once daily for ali:

{1) supplies;

(2) cleaning; and

{3} servicing operations.

{b) A mobile retzil food establishment shall comply with this rule except 1s otherwise provided in this
eetion.

{€) A mobile retali food establishment serving only fooud prepared, packaged in individual servings,
ransported, and stored ender conditions meeting the requirements of this rule, or beverages that are not
otentially hazardous and are dispensed from covered urns or sther protected equipment, need not cuinply
eith thris role pertalning to the foliowing:

(1) The necessHy of water and sewage systems,

(2) The cleaning and sanitizing of equipment and utensits if the required equipment for cleaning and
amitizing exists at the commissary; however, frankfurters may be prepared and served from these units
rithout the required cleaning and saaltlzing equipment only,

(d) A mobile retail food establishment shall provide only singie-sorvice articles for use by the consumer.

{c) A mobile retail food establishment requiring # water system shall ltave & potable water system under
wessure. ‘The system shalt be of sufficient capacity to furnish enough hot and cold water for fond preparation,
tensil cleaning and sanitizing, and hand washing, in accordance with this rule. '

“fliquid waste results from the operation of a:mobile retail food establishment, the waste shall be stored in

k- -manently installed retention tank that is of at lenst filteen percent {15%) larger capneity than the water
upply tank ag specified in seetion 372 of this rule. Liquid waste shali nq} he discharged from the retention
ank when the mobiie retail food estabiishment is heing moved,

(&) For purposes of this scetion, a viojation of sebsection (a), {c}, (e), or () is a critical item.

(h) For purposes of this section, a vinlatinn of subsection ¢b) or {d} is a rencritical item.

VARIANCE | Section 114

10 JAC 7.24-114 Variance

See. 114, {a} An owner or operator of 4 retail food establishunent may request 1 varianee from one (1) or
nore of the séctions in this rule as specified in IC 16-19-3-4.3 and IC 16-42-5.5.2.

(b) An owner or eperator of a retall food establishment that requests » variance from one (1} or more
equirements of this role must complete a varlanee application provided by the department. The application
alformation must ndequately and copletely aldress all areas of concern described in the department's
Palicy for Processing Varinnce Reguoesty”,

{c) The department will process the variance request in aceordance with the pablished and posted policy
eferenced je subsection (b).

(d) From the effective date of this rule, an awner or aperatar of 2 retadl food establisiment shail nat
ommence implementation of a mudification to this rule without first obtaining approval fram the department.



on the de!-ern;lnalion of whether br not the viclation significantly contributey to food contamination, an iliness,
or an. envirpumenind heslth hazard.

**ACCP PLAN | Section 115

$1031AC T-24-115 Cantents o0 HACCP plan

Sec, 115, (a) For a retait food establishunent that js reguired under sectlons 114 and 195 of this rule to have a
HACCE plan, the plan and specifications shall Dndieate the folewing:

(1) A categorization of the types of potentialy hazardous fooils that are specified in the meny, such as
oups, sauces, suinds, und baik, solid faods, such a5 meat ¥oasts, or other foods thnf are specified by the
regulatory authiority,

(2) A Mow diagram by specific food or category type identifying exitical control points and providing
nforatation on the following:

(A) Ingredients, materials, and equipment used iu the preparation of thut foosd.
(B) Formulations ox recipes that delineate methods and procedural control nreasures that nddress the
oo sulety concerns involved,

(3} A foul employee and supervisory training plan that addresses the food safety issues of concern.

{9) A statemrent of stundard operating procedures for the plan under consideration including clearly
dentifying the following:

(A) Euch critical control point.
(B) The critical limits for ¢ach critical control point.
(C) The method and lrequency for menitoring and controlting each critical contral puint by the food
mployee designated by the persvnsin-charge.
() The method and freguency for the person-in-charge to routinely verify that the food eployes is
ollowing standard vpersting procedures and monitaring eritical control points,
{E) Actions to be taken by (he person-in-chiarge i the critical Hmits for ench criticn] controt podnt are not
et
{F} Recurdy to be maintained by the person-in-charge to demnstrate that the HACCPE plan is progevly
prevated and managed,
) Additional scientilic datw or other inforination, as veguired by the regulatory authority, suppurting the
lews s inination that food safety is not compromised by the preposul,
() For purposes of this seetion, a violation of satisection (a) is n nooeritical item.

HHTAC 7-24-116 Preventing health haun eds; provisions for conditions not addressed

Sec. 110. (a) tf recessary to protect against public health hnzards or nuisances, the regulatory authority may
emperarily impose specific requivenmrents in addition o the requirements contuined dn this vuie that nre
wthorized by law.

(1) The regalatory authority shalk document the conditions that necessitate the impousition of additional
equiresments and (he underlying public health rationale. ‘The doewmentation shall be provided to the retail
sed establishment, and A copy shall be maintnined in the regulistory suthority’s fic for the retall fooil
stablisliment.

(¢) For purposes of this section, a violation of subsection (a) or (1) is & noncritical Bem.

SUPERVISION AND RESPONSIBILITY Sections 117 through 119

10 TAC 7-24~-117 Assignment of supervision responsibility

Sec. 117. (a)} The owner or operator of a retail foad establishment shall linve o persou-hin-charge present ag
1o retail fond extsblishiment during all hours of operation.
{b) For purpases of thiy section, n viclation of subsection {n) is a criticsf item,
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Sec. 179. (m) Except for nuts in the sheil and whoiej, raw frults and vegetables that ave intended for hulling,
eeling, or ﬁrsshing by the consumer befere cansumptios, foad on display shall be protected from
ortamination by the use of:

(1) packaging;
) counter, service line, or salad har food guards;
) dispiay cases; or :
(4) sther effective menns, ! o
{b) For purposes af this section, a viofation of sy b.:;ectiun {a) is a noncritical item.

10 TAC 7-24-18¢8 Condiments; protection

Sec. 180. (a} Condiments shull be prolected from f:nntnminstion by heing kept in:
(1) dispensers that are designed {o provide protection;
{2) protected food displays provided with the proper ntensils;
{3) original containers designed for dispensingsjor
{4} individua! packages or portions.
(1) Condliments at s vending machine Iscation shall be in individual packages or provided in dispensers
1t are fitied at an approved tocation, such as the followinp:
(1) The retali food establishment that provides food to the veading machine Jocation.
(2) A foodl processing plant that is regulated by|the agency that has jurisdiction over the operation.
{3} A property eqgulpped faclHty that is Located b the site of the vending machine location.
(¢) For purposes of this section, a violation of subsection {a} or (Iy) is & noncritical tem,

16 1AC 7-24-181 Consumer self-service opersations

Sec. 181. (n) Raw, unpackaged animai food, such as beef, lamb, pork, pouitry, and fish, may not be offered
i consumer self-service. This section does notapply to:
(1) consumer self-service of ready-lo-eat fonds 4t buffets or salad bars that seeve foods, such us sushl ar
1w shellfish; or
2} ready-ta-caok individual portions for immediate cooking and consumption on the premises, such as:
(A) consumer-caoked meats or consumer-selected Ingredients for Mongolian barbecue; or
(B} raw, frozen, shell-an shrimp or lobster,
(b} Consumer self-service operations for rudy-lq’-ut fowds shall be provided with suitable utensils or
Mective dispensing methods that protect the fond from contamination.
(¢) Consumer self-vervice operations, such as buffets and saled bars, shall be monitored hy foed employees
“ained in safe operating procedures. ’
() For purpuses of this section, a violntion of subsection {a) is n critical item.
(e} For purposes of this section, x violation of xubfsection (b) or {¢} is a noncritical item.

COOKING FOOD Sections 182 through 185

LU TACT 7-24-182 Coeakiing of raw animal fooils

3ec, 182, (a) Excopt as specified under submtim{s {b} through (d), raw animal fuods, such as egus, fish,
\eat, poultry, and foods containing these raw animizl foods, shall be cooked to heat all parts of the food to a
mperature and for a time that complies with one (1) of the following methods based on the foed that is being
»wked: i
(1} One hundred forty-five (145) degrees Fahrenheit or above for fifteen (15} seconds for the following:
{A) Raw shell egps that are iroken and prepared in response to a consumer’s order and for immediate
wrvice. i
{B) Except as specified under subdivisions () and (3) and subsection (b), fish, meat, and game animat.
(2} One hundred fifty-five {155) degrees Fahrenhel¢ for fifteen (15) seconds or the femperature specified
L the churt in subsection (h) that corresponds to the holding time for the following;
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{Bj Raw eggs, such as cges that are poojed, that are oot prepared as specified under subdivision (1}
(€} Camminuted meat, fish, or game anjmaﬂr
{3) One hundred sixty-five (165) degrees Fahrenheit or above for fifteen (15) seconds for the following:

{A) Poultry.

{B) Game animals,

{C) Stuffed:
() Ash:
{15) meat;

{1il) pasta; or

(iv) poultry.

(D) Stuffing containing fish, meat, or peultr:jf.
{b) Whole beef roasts, corned beef roasts, pork roasts; and cured pork roasts, such us ham, shall he cooked

as follows:

(1) In un oven that is preheated to the fem pcraiturc specified for the roast’s weighit in the chart in
sabdivision (3} and that Is held at that temperature.
(2) As specificd in the chart in subdivision [3),}10 heat all parts of the food 10 a temperature and for ¢he

holding time that correspands to that tetmperature,
(3) The minimum cooking temperatures and holding times at a specified temperature are as follows:

MINIMUM COOKING TEMPERATURES AND HOLDING TIMES AT SPECIFIED TEMPERATURE

165°F Tor 15 seconds

Pouliry and foods containing pouttry; staffed meat, fish, or pastaz and stulTing containing fish
or meat; focds containing game animaks.

165°T for 2 minutes

Microwave couking for raw animal foods: covered, rotated, or stirred 1kroughout or midwsy
thruuyh the coaking process 1ud held for  minutes covered.

L5817 for 1 secand
IS5°Y fur 15 secondy
150°T for 1 minute or
145°F far 3 minutes

Imjected menats; comminuted rf-:w meat, lish, or game spimal; and raw shell cgpd that are nol
prepared for imnediate service (pooled or hot heid).

TH3*F tor 15 seconds

Itaw shell cges prepared for immediate service; mezl, fuh, and game animal not etherwise
specified in this chart. ‘

ESB°F for 0 seconds
57°F for 14 seconds
17 “ior22seconds
1. for 34 secondds
151°F for 54 seconds
145°F for 85 srconds
1478 [or 134 seconds
145°F for 4 minutes
144°F for § minntes
142°F for B minutes
144°F for 12 minutcs
138°F for 18 nstoutes
136°F Tor 28 minutes
1358°F for 36 minutes
1X3°F for 5G miinutes
13 °F for 89 minutes
ar

LMK for 112 minnicy

Reasts of beet, corned beef, prk, and cured pork: Nate — bolding time may include pest-
coaking heal rive,

Oven Tvpe ighi d than W ibs, Roast Weight Mors than 10 1bs.
Stifl Dry Qven temperature = 350°F Oven temperstore 2 250¢F

Canvyeclian Oven temperature = 250K Oven temperature = 250°F

Qven temperature S 250°F Oven temperature < 250°F

igh Humidity @

135°F

Potentially hazardous food cooked for hot holdiny: fruits, vegetables, and potentially
hazardous {oods not otherwise listed that will be het held,

T Relative humldity greater than ainety (90) percent for at least 1 hour as measured in the cooking chamber

or exit of the oven or in 2 muisture-impermesble bag that provides one hondred (F) percent humidity.

{€) A raw or umifereooked whate-muscle, intact beef steak muy be served or offered for sale in a ready=to-

eat form il the:

(1) food establishment serves a population that is not a highly susceptible population;
(2) steak is Jabeled to indicate that it meets thie definition of whole-mascle, intact beef as specified under
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{3 steak is cooked on both the top and bottpin 1;\0 A surface temperature of vne hundred forty-five (145)
egrees Fahrenheit or above and & cooked ¢olor chapgﬁ is achieved on all external surfaces.

{) A raw animal food, such as: !
(1) raw cpgs ?
(2) raw fish;

¥ raw-marinated fish;

.+} vaw moltuscan shellfish; or '

{5) steak tartare;
1 a partinlly cooked food, such as lightly esaked ﬁsp, soft copked eggs, or rare meat ather than whole-
1uscle, intact beef steaks as specified in subsection (c), may be served or offered for sale in a ready-to-eal
arm if the retail food establiishment serves a population that Is not a highly susceptible pupulation and the
pnsumer s informed as specifled nnder secton 196 of this rule that to easure its safety, the feord should be
poked az specified under sabsectlon {a) or (b),

(e) Far purposes of {his section, a viotation of sulr#ection (s}, (b), (e}, vr (<) is n eritical item,

i
i

10 1AC 7-24-183 Mlcrowave cooking

sec, 183, () Raw animnl foods cocked ina micm?‘vave oven shall be:
(1) rotated or stirred throughout or midway during cocking to compensate for uneven distribution of
eat;
(2) covered to retain surface moisture; !
(3) hented to 4 temperature of st least one bundred sixty-five (165) degrees Fahrenheit in all parts of the
wd; and
(4) allowed te standd covered far two (2) minutes after conking to obtain temperature equitlhrium.
{b} For purposes of this section, a violation of subsection (a) is a eritical item,

L0 EAC 7-24-184 Microwave ovens

Sec, 184, (a) Microwave vyens shall meet the snfe:ty standards specified in 21 CFR 1430.10.
(b} For purpuses of this section, a vickation of aub;section (a) is 2 noncritical item.

[0 §AC 7-24-185 Preparation for immediate sewi?c

Sec. 185, (a) Cooked and refrigerated food that is prepared for immediate service in response (o an
alividun! consamer order, such a5 & roast beef sandwich au Jus, may be served at any tem perature.
{b) For purposes of this seqtion, n violation of subseetion (a) is g noncritical lem,

HOLDING TEMPERATURES Sections 186 through 187

HHAC 7-24-186 Cooking for hot holding

Bec, 186. (1) Fruits, vegetables, and any pu(entiai}y bazardaus foeds nat covered under sections 182 and 183
{1his rule that are cooked for hot holding shall be cooked to as internal temperature of one hundred thirty-
ve (135) degrees Fahrenheit,

(1) For purposes of this section, a violution of subiseetion (s) is 2 noncritical item.

19 1AC 7.24-187 Potentially hazardous foed: hat Eand cold holding

Sec. 187. (a) Except during preparation, eonking{ or ¢oallng, or when time Is used as the public heattl
nntrel as specified under section 193 of this rule, potentiatly hazardous Tood shall be mnintained as followy:
(1) Al onc hundred thirty-five (135) degrees Fahrenheit or above, except that runsts cooked to 2
ungrecature and for a tinue specified under seclionél&:(h} of this rule or reheated as specified in section
BB(e} of this rale may be held at a temperature of one bundred thirty (130) degrees Fahrenheit,
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1A} ALI0rty-tme (41) degrees Fahreaheit or less,
(B} At forty-five (45) degrees Fahrenheil on between forty-five (45) degrees Fahrenheit and foriy-une
11) degrees Fahrenheit in existing refrigeration equipment that is not capable of maintaining the food at
arty-one (41) degrees Fahrenheit or [ess if:
{1} the equipment Is in place and in use fn the retait food establishment; anq
(i) by April 29, 2010, the equipment Is upgraded or repliced to maiatain food at a temperature af
“ty-one (41) degrees Fahrenheil ur fess,
) Kor purpases of this section, a violation of sujb&ectiun (A} is & critical item,

REMEATING OF FOOD Scction 188

10 FAC 7-24-188 Reheating for hot holding

Sec, 188, (4) Except as specified under subsections (b), (¢}, and (e}, potentially hazardous food that is
voked, cooled, and reheated for hot holding shall be reheated so tht all partz of the food reach g

(1) Except s specified under subsectiny (e, mténtialiy hazardous food veheated in a niicrawave oven for
ut holding shall be reheated 5o that all purts of th:u foud reach a temperature of at Ieast one hundred sixty-
ve {165) degrees Fahrenheit and the Toud is rutated or stirred, covered, and allowed to stand covered for two
1) minutes after reheating. f

(¢) Ready-to-eat food taken from:

(1) a commercially processed, hermeticatly sealed container; yr

{2} an intact package from a food processing pjant that is inspected by the food regilatory sutherity that
s jurisdiction over the plant;
hall be heated to a tem perature of at least one hun:dred thirty-five (135) degrees Fahrenheit for hot halding.

() Reheating for hot holding shall be dogre rapiqty, and the time the food is between the temperature
peeified wnder seetion I87(2)(2) of this rule and ane hunilred sixty-five (1 65) degrees Fahrenbeit may not
xceed two (2} hours, 3'

(&) Rematning unshiced portions of roasts of heef that are cooked as specified under sectivn 182(b) of this
ule may be rehested for hot holdting using the oven parameters and minimuim time and temperature
oaditions specified under section 182(h) of this rule.

{N For purposes of this section, a vialation of subsection (a), {b), {c), (), or (e} is a critical jtem.

e SR
COOLING FOOD Sectionys 189 through 190

10 AL 7-24-189 Potentindly bazardous food; tonliug

See. 189, () Cooked potentially hazardous food shall be cooled as Tollows:

(1) Within two (2) hours, from one hundred :hi}'iy-ﬁve (135) degrees Fahrenheit fo seventy (70} degrees
‘nhrenheit, ?

(2) Within four (4) hours, from seventy (70) thfrus Fahrenheit to forty-one {41} degrees Fahrenheit or
3%, dr to lorty-five (45) degrees Fahrenheit ag spociﬂed under section 187(a)(2} of this rule.

(3) The entire cooling process must be complelg‘(l within six (6) continzons hours,

{b) Potentially hazardouy foud shall be eooled within four (4) hours ta farty-one (41) degrees Fabrenbeit or
53, 01 to forty.five (45) degrees Fahrenheit A4 specified under section 187(R)(2} of this rule if prepared [ram
ngredients af ambient fem perature, such as reconstituted foods and canned tana,

(c) Except as specitied in subsection {d), * potentiaily hazardous food received in campliance with faws
lowing o temperature above forty-one (41) degrees Fabrenheit during shipment from the supphier as
pecified in section 166(b) of this rule, shall be cooie{i within four (4) houry (o farty-onc (41} degrees
‘abvenheit or less, ar forty-five (4%) degrees Fakrenheit or less ay specified under section 187()(2) of thiy
ule, 5
(d) Shell eges need pot conply with subsection e} ‘ﬁf the egps are placed imined iately upun their receipt in
efrigerated equipment thal is capatle of maintaining foad at forty-one (41} degrees Fahrenheit or less, ar

orty-five (45) tegrees Fahrenhelt or less as spuiﬁcd under section 187(2)(2) of this rule.
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REDUCED OXYGEN PACKAGING Section 195

TR TR ’
T IAC 7-24-195 Reduced oxygen packaging; criteria

5... §95, {a) Except for a food establishment that gbtains » variance as specified under section 114 of this
ule, 4 retail food cstalfishmont that packages food ysing & reduced oxygen packaging method and
“lostridium botalivun: is identified sy 4 microbiological hazard in the final packaged formn shall ansure that
here are at least two (2} barriers in place to centrol/the grawth and toxin fermation of Clostridinm
otulinum.

(b) A food establishment that parkages fond using a reduced axygen packaging method and Clostridium
wtulinum is identificd ns a microbiological hazard In the final packaped form shall have a HACCP plan that
anfains the information specified under seetion 1E5(a3}(4) of this rule and that does the folfowing:

{1) ldentifies the food to be packaged. ‘

(2) Limits the food packaged to a food that does, not support the growth of Clostridium botulinum
weause it complies with one (1) or more of the following:

(A) Has an a, of 0,91 or less.

(D) Has a pH of 4.6 or Jess,

(C) Is a mext or poultry product cured nt a food processing plant regulated by the United States
Jepartment of Agriculture using substances specified in 9 CFR 424.21 and is received in an intact package,

(D) Is a food with a high level of competing organisms such as raw meat or raw poultry.

(3) Specifics inothods for mainlaining food at forty-one {41) degrees Fahrenheit or below,

{4) Describes how the packages shail be prominently and conspicuously labeled on the principal display
mnel in bold type on a contrasting backgraund with instruetions to:

{A) maintain the food at farty-nne (41} degrees Fahrenhait or below; and
(B) discard the foad if within fowrteen (14) calendsr days of its packaglng, it is not served for on-
remises consumptian, consumed if served, or sold for eff-premises consuniption.

(5) Limits the refrigerated shelf fife to not mare than fourtecn (J4) calendar days fror packaging to
ousutmption, except the thae the product ts maintained frozen, or the ariginal manufuciurer’s “sell biy™ or
use by™ date, whichever vevurs first,

{6) Includes operational procedures that:

(A) prohibit contacting food with Lare hands;
(1) identify & designated aren and the method by which:
{i) physical barriers or methads of sepuration of raw feods nod ready-fo-ent foads minimize cross-
ontamination; and
(ii) access to the processing equipment is limited to responsible, trained personnel familiar with the
wtential hazards of the operation; and
{C) delineate cleaning and sanitization proredures for food-cantact surfaces,

(7) Deseribes the training progeam that ensures that the individual responsibie for the reduced oRygen

ackaging aperation understands the fallowing;

{A} Congepts teguired for a safe operation,

{B) Equipmcnt and facilities, _

{C) Procedures specified under suhdivision (6) and section L15(a)(4) of this rule,
{c) Except for fish that is frozen before, during, and afier puckaging, a food establishment may nof package
ish using a reduced oxygen packagiog methoid.

{d) For purposes of this section, u vivlation of subsection (a), (b), or {c} &5 o critical item.

CONSUMER ADVISORY | Section 196

10 IAC 7-24-1%6 Consumption of raw or undercooked foods of animal origin

Sec. 194, (4) Except as specified in sections 182(c}, 182(AX3), and [53 of this rule, if an aniinal feod such as:
(1) beef;

(2) eggs;
{3} fish;
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FDA Recomended Pasteurization
Time/Temperatures

For apple juice at pH values of 4.0 or less, FDA recommends the following
thermal processes to achieve a 5-log reduction for oocysts of
Cryptosporidium parvum. Because this parasite is believed to be more heat
resistant than E. coli 0157:H7, these parameters will also control bacterial
pathogens.

160 degrees F for at least 6 seconds

165 degrees F for at least 2.8 seconds,
170 degrees F for at [east 1.3 seconds,
175 degrees F for at least 0.6 seconds, or
180 degrees F for at least 0.3 seconds

71.7 degrees C (161 degrees F) for 15 seconds (milk pasteurization) is also
considered adequate.

Remember to set your Operational Limit higher to assure you meet your
Critical Limit!

The complete section on validation of pasteurization treatments for juice is
excerpted below from the Juice Hazards Guide htip://www.cfsan.fda.gov
[ % 7Edms/iuvicgulQ. html

5.2 Validated Pasteurization Treatments for Juice

At this time there are some published studies on pasteurization processes
for controlling pathogens in juice that we can comment on to assist you in
developing your HACCP plan.

Study #1 Summary: A study done by the NFPA(7) has resulted in a
recommended general thermal process of 3 seconds at 71.1 degrees C (160
degrees F), for achieving a 5-log reduction for E. coli 0157:H7, Salmonella,
and Listeria monocytogenes in fruit juices. The efficacy of this process was
measured using single strength apple, orange, and white grape juices
adjusted to a pH of 3.9. The authors noted that a pH in the range of 3.6 to
4.0 has been reported as a non-significant variable in the heat resistance of
E. coli O157:H7. The authors also noted that the heat resistance of these
vegetative bacterial pathogens might be considerably greater at pH values
of 4.0 and higher. This process assumes that the pathogens will have
increased thermal resistance due to their being acid-adapted.

Study #2 Summary: A study done at the University of Wisconsin(8) has
shown that treatments of 68.1 degrees C (155 degrees F) for 14 seconds
(recommended treatment conditions in Wisconsin) and 71.1 degrees C (160
degrees F) for 6 seconds (recommended treatment conditions in New York)
are capable of achieving a 5-log reduction of acid adapted E. coli O157:H7 in
apple cider (pH values of 3.3 and 4.1). The Wisconsin study also confirmed
the adequacy of the treatment conditions of the NFPA study (71.1 degrees C
(160 degrees F) for 3 seconds) for achieving a 5-log reduction for E. coli
0157:H7 in apple cider,

FDA Comments/Recommendations: We believe that the process
recommended in the NFPA study is adequate to ensure a 5-log reduction of
the three stated vegetative bacterial pathogens, (E. coli 0157:H7,

http://foodsafety.cas.psu.edwapples/hacep/Past_Parameters.him
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Salmonella and Listeria monocytogenes) at juice pH values comparable to
those in the study. However, other validation studies may be needed for

. Juices that have pH values greater than 4.0. We also believe that either of

the processes evaluated in the University of Wisconsin study is adequate to
ensure a 5-log reduction of the three stated bacterial pathogens, (E. coli
0157:H7, Salmonella, and Listeria monocytogenes) {at juice pH values
comparable to those in the study) if any of these pathogens are the
pertinent microorganism in your juice,

Neither of these two studies evaluated thermal processes for achieving a
5-log reduction for oocysts of the protozoan parasite Cryptosporidium
parvum that has been a cause of illness outbreaks associated with the
consumption of apple juice. In fact, the thermal destruction of
Cryptosporidium parvum oocysts has not been as widely studied in the
published literature as it has for the vegetative bacterial pathogens;
however, the available scientific literature suggests that Cryptosporidium
parvum(9) oocysts may be more resistant to thermal processing than the
three vegetative bacterial pathogens. Therefore, we recommend that you
consider Cryptosporidium parvum to be the pertinent micreorganism when
you are establishing a HACCP plan for apple juice.

For apple juice at pH values of 4.0 or less, we are recommending the
following thermal processes to achieve a 5-fog reduction for oocysts of
Cryptosporidium parvum {in addition to the three aforementioned
vegetative bacterial pathogens) based upon a conservative evaluation of the
available scientific data;

160 degrees F for 6 seconds (recommended treatment conditions in New
York),

165 degrees F for 2.8 seconds,

170 degrees F for 1.3 seconds,

175 degrees F for 0.6 seconds, or

180 degrees F for 0.3 seconds

Also, while it appears that Cryptosporidium parvum may be more resistant
to thermal processing than the vegetative bacterial pathogens noted, in
view of the limited data on the thermal destruction of Cryptosporidium
parvum, processors may designate both E. coli 0157:H7 and
Cryptosporidium parvum as the pertinent microorganism in their HACCP
plans for apple juice, and use one of the recommended thermal processes
given above for the a 5-log reduction of Cryptosporidium parvum cocysts,
until more definitive data become available on the relative resistance to
thermal processing of these two pathogens.

We also believe that the process that is typically carried out for milk
pasteurization, 71.7 degrees C (161 degrees F) for 15 seconds, is adequate
to achieve a 5-log reduction of oocysts of Cryptosporidium parvum and the
aforementioned three vegetative bacterial pathogens when this process is

used for apple juice (at juice pH values of 4.0 or less).

http://foodsafety.cas. psi.edw/apples/hacep/Past_Parameters.htm
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